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Summary
The useof steampasteurization(SPS








sampling. However,theUSDA-FSIS has causingincreasedconcernsbyconsumersand
suggesteduseofnondestructivesamplingof producers.Newregulationshavebeenimple-
chilledbeefcarcassesforgenericEscherichia mented by the USDA-FSIS to minimize
coli, sowecomparedexcisionandsponge contaminationandproliferationofpathogens




























21.2cm of tissueatthreelocations(rump, Detectionlimitswere0.39CFU/cm forthe2
flank,andbrisket)to createa composite excisionmethodand0.04CFU/cm forthe
sample of 63.6cm. All chilledcarcasse spongemethod.Thismeansthatthesponge2
(18-24 hour)weresurfacesampledusing methodshoulddetectbacterialcolonyform-




sas StateUniversityFood Microbiology niesweredetectedon someof thesame





of collectionfor totalaerobicmesophilic Only threeunacceptableresultswereidenti-
bacteria,Escherichiacoli, andcoliforms, fiedandwerefromcarcassessampledbefore
usingappropriatePetrifilm™plates. The steampasteurization.Usingtheexcision
excisionsamplesweredilutedwith 0.1% method,onechilledcarcasshada marginal
peptonediluent.Spongeswererehydrated levelof E. coli. All chilledcarcasseshad
accordingto USDA-FSIS methodsusing acceptablet stresultsforE. coliwithsponge
Butterfield’sphosphatebuffereddilution sampling. In conclusion,steampasteuriza-
water (FDA BacteriologicalAnalytical tiondecreased(P#0.01)allbacterialcounts.
Method).All plateswereincubated48hours All excisionsamplesfromchilledcarcasse
at95EF. Datawereconvertedtolog col- indicatethattheslaughterprocesswasin10
onyformingunits(CFU)percm andmean compliancewithFSISE.colicriteria.How-2


















totheperformanceriterionof 9 CFU pub-
